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ples and Norris) 

In rice; compositional patterns 
of, vs. storage time (Lee, Wu, 


SUBJECT INDEX 


and Williams) 

In wheat and mill roducts 

(Burkwall, Jr., and Glass) . 
Feeds 

Barley starch; evaluation of 
On operties (Goering and Brels- 
ord) 

Crambe seed meal as supple- 
ment; —_ and evaluation 
(Tookey, VanEtten, Peters, 
and Wolff) 

From mill products; nutritional 

value for chicks (Cave, Sling- 


er, Summers, and Ashton) 523, 5 


Wheat germ (raw and _ heated) 
for chicks (Attia and Creek) 
Ferricyanide Numbers of oligosac- 
charides; reaction study (Com- 
merford and Scallet) 

Fiber, crude, in cereals of Nigeria; 
nutritive value study (Oke) 
Firmness meter for puff-pastry 

dough; to classify fats (Lagen- 
dijk and Van Dalfsen) : 
Fish meal; detection of insects in, 
by uric acid measurement 
(Pixton) 
Flour (wheat, unless specified; see 
also following Flour entries) 
Aging and storage studies (HRS, 
HRW, SRW wheat) (Grac- 
za) 


“(bet a-) isolated from 
(HRS wheat) (Tipples and 
Tkachuk) 

Ascorbic- dehydroascorbic_ 
relationships in (HRS, Eng- 


acid 


lish wheats) (Carter and 
Pace) 

Cake, see Cake flour 

Corn; degerminator performance 
vs. temper time and mois- 
ture level (Brekke) 

For cysteine-bromate-whey reac- 
tions in breadmaking (HRS, 
HRW, Wh wheat) (Henika 
and Rodgers) : 

Effect of organic solvents on ex- 
tensigrams (HRS wheat) 
(Muller, Hlynka, and sail? 

Enzymatic modification for pa- 
per sizing (SRW, Wh wheat) 
(Ward and Gastine 

Fatty acids in wheat) 
(Burkwall, Jr., and Glass) — 2: 

Fractions, see Flour fractions; 
specific fractions 

Glutens from; dough-mixing 
properties (HRS, HRW 
wheat) (Mecham, Cole, and 
Pence) 

Insects in; detection by u uric acid 
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measurement (Pixton) 

Lipids in (free and bound) (HRS 
— (Burkwall, Jr., and 
Gi ass) 

Mixing properties, protein and 
lipid composition of frac- 
tions (HRS, HRW _ wheat) 
(Smith and Mullen) 

Moisture content variation vs. 
endosperm breakdown and 
protein displacement (HRS, 
HRW, SRW, V-h_ wheat) 
(Kent) 

Particle size of 

vs. moisture content of wheat 
and flour (English hard and 
soft wheat) (Kent) 
reduction by various grinding 
processes (HRS, HRW, 


SRW, Wh wheat) (Gracza) ¢ 


Protein solubility studies 
short- and long-mixing (HRS, 
HRW wheat) (Mullen and 
Smith) 
gliadinlike proteins (ane 
wheat) (Meredith) 
Proteolytic action of, on NFDM 
protein (HRS, HRW wheat) 
(Bernardin, Mecham, and 
Pence) .... 
Quality data; computer evalua- 
tion and machine listing 


(HRS wheat) (Gilles, Sib- 


bitt, Holoien, and Peterson) 2 


Rye (stored); changes in gums 
and gluten (Podrazky and 
Fantik) 

Squeegee of; polysaccharides in 
(Perlin and Suzuki) 
Starch damage in, detd. by rate 

of iodine absorption (HRS 


wheat) (Medcalf and Gilles) 5 


Stored, see under Storage studies 
Studies; short- and long-mixing 
(a series) (HRS, HRW 
wheat) 
I. Solubility of proteins 
II. Mixing properties 
III. Fractions 
Flour fractions (see also specific 
fractions) 

Air-classified; aging and storage 
studies (HRS, HRW, SRW 
wheat) (Gracza) 

Cake, see under Cake flour 

Lipids of (HRS, HRW wheat) 
(Smith and Mullen) 

Proteins in; solubility and elec- 
trophoretic composition — vs. 
mixing properties (HRS. HRW 
wheat) (Smith and Mullen) . 

Flour improvers 
Ascorbic acid; ‘mechanism of 


SUBJECT INDEX 


315 


236 


515 


333 


515 


275 


Ascorbic- dehydroascorbic acid 
relationships in flour and 
dough (Carter and Pace) .. 
Bromate; reaction rapid 
breadmaking process (Henika 


and Rodgers) ............ 
Maleimide (NEMI); mixing 
properties vs. flour protein 


solubility and electrophoretic 
composition (Smith and Mul- 


Organic solvents, vs. extensi- 

grams ( Muller, Hlynka, and 


Fractionation of proteins (gliadin. 
like) by solubility (Meredith) 

Fungi; Fusarium; effect on amino 
acids and reducing sugars in 
rice (Schroeder) ..... 


Gas retention of starch in bread; 
affected by glycerides (Jack- 
son and Landfried) 

Gels, starch 

Formation, vs. amylose concen- 
tration and degree of granule 
swelling (Ott and Hester) 

Structure of (Ott and Hester) 

Germ meal (wheat); nutritional val- 
ue as chick feed (Cave, Sling- 
er, Summers, and Ashton) 523, 

Gliadin 

In flour 
mixing property study, vs. 

solubility and electropho- 


retic composition (Smith 


and Mullen) 
protein solubility and electro- 
horetic composition (Mul- 
en and Smith) 
Fractionation by solubility (Mer- 
edith) 
Solubility of gliadinlike proteins 
(Meredith) 
in aqueous acid media . . 
in nonaqueous media 
Gliadin, gamma-; component of 
gluten; molecular weight 
(Jones, Babcock, and Dimler) 2 
Globulins 
In flour 
mixing property study, vs. sol- 
ubility and_ electrophoretic 
composition (Smith and 
Mullen) 
protein solubility and electro- 


| composition (Mul- 
e 


n and Smith) 

Soybean, 7S component; isola- 
tion and_ characterization 
(Roberts and Briggs) 

Glucose polymers; ferricyanide 
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number (Commerford and 
Scallet) 

Glucosyltransferase, UDPG-alpha- 
glucan; in starches; isolation 
from leaves, endosperms, and 
tubers (Badenhuizen and 
Chandorkar) 

Gluten (wheat, unless specified) 

Chemical modification of (Bar- 

ney II, Pollock, and Bolze) 
Dough-mixing properties of 
(Mecham, Cole, and Pence) . . 

Gamma-gliadin component of; 
molecular weight (Jones, Bab- 
cock, and Dimler) 

Gamma-irradiated; radicals 

trapped in, disappearance of 
(Lee and Chen) 

Of rye flour; changes in, during 

storage (Podrazky and Fantik 
Stretched; electron micrographs 
(Barney II, Pollock, and Bolze) 

Viscoelastic properties vs. chem- 
ical nature (Barney II, Pol- 
lock, and Bolze) 

Gluten proteins of flours; short- and 
long-mixing (Smith and Mul- 
len) 

Glutenin 

In flour 

mixing property study, vs. sol- 
ubility and electrophoretic 
composition (Smith and 
Mallon ) 

protein solubility and electro- 
composition (Mul- 
en and Smith) 

Viscoelastic properties vs. chem- 
ical nature (Barney II, Pol- 
lock, and Smith) 

Glycerides, see under Bread emul- 
sifiers 

Grain sorghum, see Sorghum 

Gums, of rye flour; viscosity values 
increasing during storage (Po- 
drazky and Fantik) cap 


Hydrocyanic acid, see under Acids 

Hydrogen bonding; importance in 
breadmaking (Jankiewicz and 
Pomeranz) 


Infestation, see Insects 
Insects 
Damage by, in wheat; sedimen- 
tation test for detg. (Greena- 
way, Neustadt, and Zeleny) 
Dermestes lardarius, Tenebrio 
molitor, and Tribolium con- 
fusum, in cereals; detection by 
uric acid measurement (Pixton) 
Iodine absorption 
Of corn starch, high-amylose 
(Mark, Roth, Zobel, and Mehl- 


SUBJECT INDEX 


485 


107 


37 


577 


315 


tretter) . 
Rate of, to detn. starch damage 
(Medcalf- and Gilles) . 


Of wheat starch fractions; prop- 


546 


erty study (Medcalf and Gilfes} 55% 


Iodine Absorption Value; in starch 
damage detn. (Medcalf and 
Gilles) .. 

Iodine value; lipids of mill 
ucts compared (Burkwall, 
and Glass) 

Irradiation, gamma- 

Effects of high levels on lipids 
of wheat (Tipples and Norris) 

Of starch and (Lee and 
Chen) .. 


Light reflectance meter, for degree 
of rice milling and — ing 
(Johnson) ..... 

Lipids 

In flour; changes in, during stor- 
age (Gracza) 

Of flour fractions 
Mullen) 

Free and bound, of wheat and 
mill products (Burkwall, Jr., 
and Glass) 

In rice; affected by storage time 
(Lee, Wu, and Williams) 

In wheat; effects of high levels 
of gamma irradiation (Tipples 
and Norris) 

Lysine, in corn; vs. varietal charac- 
teristics (Tello o, Alvarez-Tos- 
tado, and Alvarado) . . 


prod- 


(Smith and 


Macaroni, see Pasta products 
Maize, see Corn 
Maleimides (NEMI) 

Effects of, on dough rheology 
(Jankiewicz and Pomeranz) 

Electrophoretic composition and 
solubility of flour proteins, vs. 
mixing ao, (Smith and 
Mullen) 

Methods 

Ferricyanide Number of oligo- 
saccharides (Commerford and 
Scallet) 

Sedimentation, for detecting 
stinkbug damage in wheat 
(Greenaway, Neustadt, and 
Zeleny) ..... 

Starch damage detn. (ampero- 
metric titration) (Medcalf and 
Gilles) 

Microorganisms; Fusarium; effect 
on amino acids and reducing 
sugars in rice (Schroeder) 

Microradiography of wheat kernel 
sections, to detn. calcium con- 
tent (Katz and Querry) . 


Middlings, nutritional value as 
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chick feed (Cave, Slinger, 
Summers, and Ashton) . 523, 
Milk, nonfat dry, see Nonfat dry 
milk 
products (wheat) 
Fatty acids and lipids in (Burk- 


wall, Jr., and Glass) 
Nutritional value for chicks 
(Cave, Slinger, Summers, and 


Milling, experimental 


Ball- and impact-, for aging and 


storage_studies (Gracza) . 

Of barley, rice, sorghum, and 
wheat, ‘by tangential abrasion, 
for detg. protein in peripheral 
layers (Normand, Hogan, 
Deobald) 

Of corn; effect of temper time 
and moisture level on deger- 


minator performance (Brekke) 2 


For starch damage detn. by rate 
of iodine absorption (Medcalf 
and Gilles) 

Minerals 

Calcium; distribution in wheat, 
detd. by microradiography 
(Katz and Querry) 

In cereals of Nigeria; 

value study (Oke) 
ler ving in potato starch; vs. 
amylase action pattern wail 
Burney and Smith) 
Mixograph’ studies; for gluten mix- 
ing properties (Mecham, Cole, 
and Pence) 
Moisture 

In corn, dry-milled; level of, vs. 
degerminator performance 
(Brekke) 

In corn kernels; absorption rates, 
with and without dissolved 
SO, (Fan, Chen, Shellenber- 
ger, and Chung) 

In flour and wheat; affecting en- 
dosperm break down and pro- 
tein displacement (Kent) 

Molecular weight of gamma-glia- 
din component of gluten 


nutritive 


(Jones, Babcock, and Dimler) 2 


NEMI, N-ethylmaleimide, see un- 
der Maleimides 

Nitrogen, in wheat, vs. amino acid 
composition (Hepburn and 
Bradley) 

Nonfat dry milk; proteolytic action 
of flour on proteins of (Bernar- 
din, Mecham, and Pence) 

Nutritive value 

Of cereals (Nigerian) (Oke) . 
Of corn varieties; improvement 
of amino acid balance (Tello, 
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533 


546 


187 


299 


161 


140 


Alvarez-Tostado, Alva- 
rado) . 

Of crambe seed meal (laboratory 
preparation); sis and 
evaluation (Tookey, VanEtten, 
Peters, and W olf) 

Of mill products, for chicks 
(Cave, Slinger, Summers, —_ 
Ashton) 

Of wheat germ, for chicks (Attia 
and Creek) 


Oats, — of, gliadinlike; solu- 
bility in nonaqueous media 
(Meredith) 

Oligosaccharides; Ferricy ‘anide 
Numbers, and of 
(Commerford and Scallet) . 

Oxalic acid, see under Acids 

Oxidation and reduction of zein 
Boundy, and Dim- 
er 


flour for, 
(Ward 


Paper sizing; 
modified 
neau) 

Pasta products, macaroni; stability 
in, of added py ridoxine (Bunt- 
ing) 

Pasting of starch granules s, affected 
by sodium chloride (Ganz) 
Phosphorus, in starch (potato), vs. 

action pattern of amylase (Mc- 
Burney and Smith) 
Phytic acid, see under Acids 
Polysaccharides 
Component in dent corn starch 
ne McGuire, and Dim- 
er)... 
Of flour squeegee (Perlin and 


enzyme- 
and Gasti- 


Suzuki) 

Power-input meter, “for laboratory 
dough mixers (Kilborn and 
Dempster) 


Protease, of flour; action on NFDM 
protein (Bernardin, Mecham, 
and Pence) 

Protein(s) 

In barley, sorghum, rice, and 
wheat; peripheral kernel 
layers, milled by tangential 
abrasion (Normand, Hogan, 
and Deobald) 

(Crude) In cereals of Nigeria; 
nutritive value study (Oke) 

Component of corn starch (Er- 
ander, McGuire, and Dim- 
ler) 

Of corn, amino acid balance; im- 
provement study (Tello. Al- 
varez-Tostado, and Alvara- 
do) .. 

Of corn, see ‘Zein 
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In flour 
effect on sizing 
(Ward and Gastineau 


electrophoretic properties 
(Smith and Mullen) : 
solubility and electrophoretic 
composition; mixing prop- 
erties (Mullen and — 


Gliadinlike; solubility 


SUBJECT INDEX 


421 


in aqueous acid media 64 

in nonaqueous media 54 

fractionation by 149 
In kernel layers (peripheral) of 
grains, milled by tangential 
abrasion (Normand, Hogan, 

and Deobald) st 359 
Gluten, gamma-gliadin compo- 
nent of; molecular weight 
(Jones, Babcock, and Dim- 

ler) 

Meal, see Protein meal 

Of NF DM; proteolytic action 
on, of flour (Bernardin, 

Mecham, and Pence) 97 
Solubility of (a series) (Meredith) 

I. In nonaqueous media 54 

II. In aqueous acid media 64 

III. Fractionation ...... 149 
Soybean globulins, 7S compo- 
nent of; isolation and char- 

acterization (Roberts and 

Briggs) 
Protein displacement; effect on, of 
moisture content of wheat and 

flour (Kent) 125 
Protein meal, from crambe seed; 
analysis and evaluation 
(Tookey, VanEtten, Peters, 

and Wolff 507 
Proteinase, modifying flour for pa- 
per sizing (Ward and Gasti- 

Proteolytic action of flour, on 
NFDM protein (Bernardin, 

Mecham, and Pence) 97 
Puff astry; shortenings in, classi- 
ed via dough firmness meter 

(Lagendijk and Van Dalfsen) 255 
Pyridoxine; stability of, when add- 

ed to cereals (Bunting) ee 569 
Radicals, in gamma-irradiated 
starch and gluten; disappear- 

ance of (Lee and Chen) sy gs 
Radiographs of wheat kernel sec- 
tions; for detg. calcium con- 

tent (Katz and Querry) ...... 187 
Response surface design; for cake 
uality factors as functions of 
chlorine level and liquid level 

(Wilson and Donelson) ..... 25 


Rheology, see Dough, Rheology of 


Rice 
Aging of, 
studies; 


under Storage 

entries 

Composition study; nutritive val- 
ue (Nigerian) ( (Oke) 


see 
“stored” 


Fatty acids in; compositional 
patterns of, vs. storage time 
(Lee, Wu, and Williams) 

— deterioration of (Schroe- 
Ger) 

Grading of; meter for degree of 
milling and parboiling (John- 
son) 

Lipids in; compositional patterns, 
vs. storage time (Lee, Wu, 
and Williams) 

Milled, parboiled; light reflec- 
tance meter for measuring de- 

ree (Johnson) 

(Glutinous) Protein in kernel lay- 
ers milled by tangential abra- 
sion (Normand, Hogan, and 
Deobald) 

Protein of, gliadinlike; solubility 
in nonaqueous media (Mere- 
dith) 

Stored, see under Storage studies 

Rye, protein of (gliadinlike); solu- 
bility in nonaqueous media 
(Meredith) 


Saccharides; response of, to auto- 
mated Dextrose Equivalent 
procedure (Ough and Lloyd) . 

Salt, see Sodium chloride 

Sedimentation test for stinkbug 
damage in wheat (Greenaway, 
Neustadt, and Zeleny) 

Shortening; margarine, in puff pas- 
try; classified via dough firm- 


ness meter (Lagendijk and 
VanvDalisen): 
Shorts 


Fatty acids and lipids in (Burk- 


wall, Jr., and Glass) 
Nutritional value as chick feed 
(Cave, Slinger, Summers, and 


Ashton) 


Sodium chloride, affecting pasting 
of starch granules (Ganz) . . 
Solubility 

Of barley starch (Goering and 
Brelsford) 

Of corn. starch, high-amylose 
(Mark, Roth, Zobel, and Mehl- 
tretter) 

Of gliadinlike proteins (Mere- 
dith) 

Of proteins in short- and long- 
mixing flours — and 

Solvents, organic; effect on dough 
rheology (Muller, Hlynka, and 
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Kuzina) 
Sorghum 
(Nigerian) Composition 
and nutritive value, vs. 
Oke) 
Protein of, in kernel layers 
milled by tangential abrasion 
(Normand, Hogan, and Deo- 
bald) 
Soybeans; globulins of, 7S compo- 
nent; isolation and characteri- 
zation (Roberts and Briggs) 
Squeegee of flour; polysaccharides 
ot and Suzuki) 
Starch(es) (wheat unless specified) 
Amylomaize, see starch, 
High-amylose 

Barley; solubility and swellin 
power of (Goering anc 
Brelsford) 

In bread; gas 
(Jackson 
Landfried) 

Condition change during wed 
(Gracza) 
Corn, see Corn starch 
Corn, amylose fraction 
content in corn leaves and 
endosperms, vs. glucosyl- 
transferase (Badenhuizen 
and Chandorkar) 

effect of concentration and de- 
gree of granule swelling on 
gels (Ott and Hester) 

Corn, amylose and amylopectin 

fractions 
component (anomalous, low- 
MW, branched) (Erlander, 
McGuire, and Dimler) 
content; property study (Med- 
calf and Gilles) 
Damaged; detn. by 


study, 
corn 


retention, vs. 
and 


rate of 
iodine absorption (Medcalf 
and Gilles) 

Gamma-irradiated; 


radicals 
trapped in, disappearance 
of (Lee and Chen) 

Gel formation in, affected by 
amylose concentration (Ott 
and Hester) 

Gelatinized in presence and ab- 
sence of salt (Ganz) 

Glucosyltransferase activity (and 
amylose percentage) during 
development (Badenhuizen 
and Chandorkar) 

Granules of 

effect of swelling on gel for- 
mation (Ott and Hester) 

in flour squeegee (Perlin and 
Suzuki) 

pasting of, affected by sodium 
chloride (Ganz) 


SUBJECT INDEX 


photomicrographs ot (Ganz) 
In Pelargonium leaves, potato 
tubers, and tobacco leaves; 
amylose percentage and 
glucosyltransferase activity 
in (Badenhuizen and Chan- 
dorkar) 
Potato; phosphorus in, vs. action 
pattern of amylase (McBur- 
ney and Smith) 
Solubility of 
barley (Goering 
ford) 

corn, high-amylose (Mark, 
Roth, Zobel, and Mehl- 
tretter) 

Synthesized by enzyme,  glu- 
cosyltransterase (Badenhui- 
zen and Chandorkar) 

Statistical design for cake quality 
factors (Wilson and Donelson) 

Statistics; quality data for wheat, 
computer evaluation and ma- 
chine listings (Gilles, Sibbitt, 
Holoien, and Peterson) 

Steeping of corn, see Corn wet- 
milling 

Stinkbugs, in wheat; sedimentation 
test for damage (Greenaway, 
Neustadt, and Zeleny) 

Storage studies, with: 

Corn meal; for stability of add- 
ed pyridoxine (Bunting) 

Flour; fatty acid distribution of 
lipids; peroxide values (Tip- 
ples and Norris) 

Flour and fractions (HRS, HRW, 
SRW wheat) (Gracza) 

Macaroni; for stability of added 
pyridoxine (Bunting) 

Rice, fatty acids and lipids; com- 
positional patterns of, vs. stor- 
age time (Lee, Wu, and Wil- 
liams) . 

Rye flour; ‘changes in gums and 
gluten; viscosity increase (Po- 
drazky and Fantik) . 

Stress in dough, see Dough, Rhe- 
ology of 

Sugar; effect of level, and flour 
composition, on cake structure 
(Baldi, Little, and Hester) 

Sugars, reducing 

Methods of detg. 
and Scallet) 

rice, affected by 
(Schroeder) 

Response of, to automated Dex- 
trose Equivalent procedure 
(Ough and Lloyd) 

Sulfhydryl groups 

In cysteine-bromate-whey study 

for reactions in breadmaking 


and Brels- 


(Commerford 


fungi 


4 
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(Henika and Rodgers) 

In dough; improving mechanism 
of ascorbic acid (Tsen) .. 

In flour; protein solubility and 
electrophoretic composition vs. 
mixing properties (Smith and 

Of proteins (wheat); in  short- 
and long-mixing flours (Smith 
and Mullen) 

Swelling power of barley starch 
(Goering and Brelsford) 
Syrups, see under Corn 


Tempering of corn; effect of tem- 
per time and moisture level on 
degerminator performance 
(Brekke) 

Tenebrio molitor, in cereals; detec- 
tion by uric acid measurement 
(Pixton) 

Thioglucosides; 
crambe 


removal from 
seed meal (Tookey, 


397 
86 


VanEtten, Peters, and Wolff) 5 


Thiol groups in flour and dough; 
interaction with dehydroascor- 
bic acid (Carter and Pace) 

Toxicity of thioglucosides in meal _ 
from Poa seed (Tookey, 
VanEtten, Peters and Wolff) 

Tribolium confusum, in cereals; 
detection by uric acid meas- 
urement (Piston) 


UDPG-alpha-glucan glucosyltrans- 
ferase, in starches, during de- 
velopment (Badenhuizen and 
Chandorkar) 

Urea; effects of, on dough rheology 
(Jankiewicz and Pomeranz) 

Uric acid, see under Acids 


Varietal studies, with: 
Barley; properties of — starch 
(Goering and Brelsford) 
Corn; amino acid balance of pro- 
tein; improvement study 
(Tello, Alvarez-Tostado, 
and Alvarado) 
Wheat 
amino acid composition as 
function of nitrogen con- 
tent (HRS, HRW) (Hep- 
burn and Bradley) 
starch of; physicochemical 
properties (HRS, HRW) 
(Medcalf and Gilles) 
Viscoelastic properties of gluten 


(Barney II, Pollock, and Bolze) ‘ 


Viscosity 
Of barley starch, characteristics 
(Goering and Brelsford) . 
Of starch fractions; property 
study (Medcalf and Gilles) .” 


SUBJECT INDEX 


Viscosity values of gums, in rye 
flour; changes during storage 
(Podrazky and Fantik) . 

Vitamins; pyridoxine (Bs); stability 
of, added to cereals (Bunting) 


Water (see also Absorption; main 

entries following) 

Absorption into corn kernels; 
rates, with and without dis- 
solved SO. (Fan, Chen, Shel- 
lenberger, and Chung) ‘ 

Cake quality response to various 
liquid levels (Wilson and 
Donelson) 

Water-binding capacity ‘of. starch 
fractions; property study 
(Medcalf and Gilles) 

Water solubility of wheat proteins, 
in short- and long-mixing flours 
(Smith and Mullen) | 

Wheat (class or classes, when 

stated, are given in paren- 

theses; see also main en- 
tries following) 

Amino acid content, as function 
of nitrogen content (HRS, 
HRW) (Hepburn and Brad- 
ley) 

Amylase (beta-) of; 
(HRS) (Tipples 
chuk) 

Calcium content of kernel sec- 
tions by microradiography 
(Katz end Querry) 

Fatty acid nd lipids in (HRS) 
(Burk, J, Jr., and Glass) 

Germ of, as teed, raw and heated, 
for chicks (HRW) (Attia 
and Creek) 

Insect damage in (stinkbug); sedi- 
mentation test for (Austrian 
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